Physical properties of the viscous material contained in natto fermented at various fermentation temperatures were investigated by dynamic viscoelasticity measurement and statistical tensile test. The viscous materials of natto prepared at .* and ./̮ were judged superior by sensory evaluation to those prepared at other temperatures, although no di#erences were found by the statistical tensile tests and E' values of the dynamic viscoelasticity modulus. However, materials prepared at .* and ./̮ had a lower tan delta (E῎/E̮) value, and a negative correlation (r*.3*) was found between sensory evaluation and tan delta values. The results suggest that the tan delta value of dynamic viscoelasticity is a useful index for evaluating the fermentative condition of natto.
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